WORLD INTELLECTUAL PROPERTY ORGANIZATION 
International Bureau 



PCT 

INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT) 


(51) International Patent Classification 0 ; 
A47J 37/04 


Al 


(II) International Publication Number: 
(43) International Publication Date: 


WO 98/30140 

16 Julv 1998 1 16.07.98) 


(21) International Application Number: PCT7US98/00303 
{22) International Filing Date: 9 January 1998 (09.01.98) 


(30) Priority Data: 

08/781,647 


10 January 1997 (10.01.97) 


US 


(71) Applicant: SUNBEAM PRODUCTS, INC. fUS/US|; Suite 

200. 1615 South Congress Avenue, Delray Beach, FL 33445 
(US). 

(72) Inventors: HARING, Steven, M.; 109 Comanche Drive, 

llattiesburg, MS 39401 (US). DOHERTY. Glenn; 61 Hay 
Street, Newbury, MA 01950 (US). GLUCKSMAN, Dov, 
Z.; 137 Larch Row, Wenham, MA 01984 (US). SCHMIDT, 
George; 1 1 Melrose Lane, Douglaston, NY 1 1352 (US). 

(74) Agents: CARLETON, Dennis, M. et al.; Thorp. Reed & Ami- 
strone. One Riverfront Center, Pittsburgh. PA 15222-4895 
(US).*" 


(81) Designated States: AU, BR, CA, CH, CN. Db, DK. ES. GB, 
JP. KP. KR, MX, NO. NZ. SE. European patent (AT. BE. 
CH. DE. DK, ES. FI, FR. GB. GR. IE, IT. LU. MC, NL. 
PT. SE). 


Published 

With international search report. 

Before the expiration of the time limit for amending the 
claims and to be republished in the event of the receipt of 
amendments. 
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(57) Abstract 


A rotisserie cooking appliance includes a base (14) and 
attached wall in the form of a vertically bisected cylinder. The 
base contains a centrally- located spindle for the attachment 
thereon of a drip pan and a spit and basket assembly (48). The 
spit and basket assembly (48) includes a circular wire basket 
(60) for containing the food item to be cooked, with a spit 
(50) attached to the center thereof, the spit having an integral 
handle (52) at the top to facilitate the insertion and removal of 
the spit and basket assembly from the rotisserie. An electric 
heating element (42) is provided which is located to the rear 
of the rotisserie, which emits more thermal radiation near the 
bottom of the cooking chamber than at the top thereof. A 
removal aluminum reflective element (40) is configured behind 
the heating element (42) to further direct thermal radiation 
towards the spit and basket assembly. A single door (28) 
conligured as a vertically bisected cylinder made of a transparent 
heat resistant plastic material is provided. When the door is in 
the closed position, a curved slot (30) in the top thereof secures 
the spit and basket assembly in place. 
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5 ROTISSERDE COOKER 

FIELD OF THE INVENTION 

The present invention relates to a rotisserie cooking appliance, more 
specifically, the rotisserie of the present invention is provided with an improved heating element, 
10 a transparent door and an improved spit design for containing and handling the food product to 
be cooked. 

BACKGROUND OF THE INVENTION 

Devices which slowly rotate food above a heat source in order to promote even 
15 cooking are well known. Also well known in the art is the method of having the food rotate 
about a vertical axis in close proximity to a heat source, usually of the resistive electric variety, 
located along one side of the food to be cooked, or centrally along the axis of rotation. Such 
devices are disclosed, for example, in Wickenberg . U.S. Patent No. 3,221,638, Hintze , U.S. 
Patent No. 3,817,164, Geissman, U.S. Patent No. 4,270,444, and Brown, et aL U.S. Patent No. 
20 4,366,750. 

One limitation of such known devices is the inability to view the entire cooking 
chamber without opening the cover of the device. When the door to such device is opened for 
viewing of the food, the temperature in the cooking chamber decreases. Grease spatterings may 
escape the cooking chamber and the heating element will become exposed, causing a safety 

25 hazard. Brown, et al . has attempted to address these problems by providing a glass chimney 
which allows easy viewing of the food. A further problem associated with the device of Brown, 
et al . however, is that the glass chimney may become hot to the touch during the cooking cycle 
and is also susceptible to breakage during the cleaning process. 

Another limitation of such known devices is their inability to cook evenly. In a 

30 typical rotisserie equipped with an electrical resistance heating element, most of the cooking is 
accomplished through the thermal radiation given off by the heating element. A problem arises 
because the thermal radiation also heats the air and causes it to rise to the top of the cooking 
chamber. Since the temperature at the top of the cooking chamber then becomes higher than the 
temperature at the bottom, the upper extremities of the food are cooked more quickly than those 

3 5 parts which are disposed toward the bottom of the cooking chamber. 

Lastly, problems exist with respect to the rotisserie spits of such known devices. 
Typically, the food to be cooked must be mounted on a spit consisting of a single metal rod. This 
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is often difficult to achieve with any degree of success because of the central hollow areas 
defined by such foods as whole chickens, turkeys and the like. Additionally, supplemental 
devices such as strings must be used to secure the legs and wings to keep them from flopping 
around as the food is rotated. Furthermore, difficulties exist in removing the cooked food from 
5 the cooking chamber and from the spit after removing the spit from the cooking chamber, since 
the food will be hot and usually, grease covered, especially in the case of horizontal rotisseries. 

Accordingly, an advance in the art could be realized by providing a rotisserie 
cooker with a door which allows viewing of the entire cooking chamber when closed, is not hot 
to the touch, and is resistant to breakage. 
10 Another improvement in the art could be realized by providing a unique heating 

element which compensates for the higher temperature at the top of the cooking chamber 
resulting from the effect of convection, resulting in even cooking throughout the entire cooking 
chamber. 

An additional improvement could be realized by providing an improved spit 
1 5 which makes it easier to mount and dismount the food from the spit and to insert and remove the 
food from the rotisserie cooker. 


SUMMARY OF THE INVENTION 
It is desirable, therefore, to provide a new and improved rotisserie cooker that 
20 avoids the aforementioned limitations of the known rotisserie devices. 

Specifically, it is desirable to provide an improved rotisserie cooker which 
comprises a substantially cylindrical body having a transparent door made of a heat-resistant 
plastic which forms approximately one half of the exterior of the cylinder to permit viewing of 
the entire cooking chamber without the need to open the door. Furthermore, to facilitate the 
25 insertion and removal of food to and from the cooking chamber, to prevent grease from 
spattering outside of the cooking chamber, and to prevent accidental contact with the heating 
element during cooking, the door is rotatable between open and closed positions. 

It is also desirable to provide an improved rotisserie cooker having a spit and 
basket assembly comprising a basket, removably attached to the base of the spit to facilitate the 
30 mounting of food thereon, and a handle disposed on the opposite end of the spit to facilitate the 
manipulation of the spit and basket assembly into and out of the rotisserie cooker. The bottom of 
the basket defines feet to allow the spit and basket assembly to be freestanding when removed 
from the rotisserie cooker to facilitate the removal of the cooked food therefrom. 

It is further desirable to provide a rotisserie cooker with an improved heating 
35 element which emits a greater amount of thermal radiation toward the bottom of the cooking 
chamber than at the top to compensate for the higher air temperature present at the top of the 
cooking chamber which results from convection therein. This is accomplished by providing a 
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heating element that has a greater surface area disposed near the bottom of the cooking chamber 
than at the top thereof. 

BRIEF DESCRIPTION OF THE DRAWINGS 

5 In the accompanying drawings, the preferred embodiment of the present 

invention is illustrated in which: 

Figure 1 is a front perspective view of the rotisserie cooker of the present 
invention showing the door in an open position and the spit and basket assembly installed in the 
rotisserie cooker. 

10 Figure 2 is a front perspective view of the rotisserie cooker of the present 

invention with the door in the closed position. 

Figure 3 is a front perspective view of the rotisserie cooker of the present 

invention with the door in the open position and the spit and basket assembly removed to show 

the details of the base top and heating element. 
1 5 Figure 4 is an exploded view of the spit and basket assembly of the present 

invention. 

Figure 5 is a top view of the rotisserie cooker of the present invention with the 
door in the closed position. 

Figure 6 is a cross-sectional view of the rotisserie cooker of the present 
20 invention along line 6-6 of Figure 5. 

Figure 7 is a perspective view of the sliding, transparent door of the rotisserie 
cooker of the present invention. 

Figure 8 is an exploded view of the spit and shish-kabob assembly for use in the 
rotisserie cooker of the present invention. 

25 

DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENTS 

The present invention is described with respect to the preferred physical 
embodiments constructed in accordance herewith. It will be apparent to those of ordinary skill in 
the art that various modifications and improvements may be made without departing from the 
30 scope and spirit of the invention. Accordingly, the invention is not limited by the specific 
embodiments illustrated and described, but only by the scope of the appended claims, including 
all equivalents thereof. 

The rotisserie cooker 10 of the present invention, as best illustrated in Figures 1, 
2, 3 and 6, comprises a base 14 and an open-faced housing comprising a curved, preferably semi- 
35 cylindrical wall 12 and a top 18 which define the rear of the cooking chamber 1 1. The top 18 
defines a slot 24 and a plurality of ventilation apertures 20 and 22. A drip pan 72 and basket and 
spit assembly 48 are disposed within the cooking chamber 1 1 such that the spit 50 may be 
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removably received in the slot 24 defined by the top 18. A heating element 42 and reflector panel 
40 are disposed toward the rear of the cooking chamber 11. A sliding, transparent door 28, 
which defines an arcuate slot 30 in the top thereof, can rotatably slide between open and closed 
positions such that the spit 50 is received in slot 30 when the door 28 is closed thereby securing 
5 the spit 50 in slot 24 as shown in Figures 1, 2 and 5. 

As best illustrated in Figures 1, 2 and 3, the base 14 of the rotisserie cooker 10 
defines a depression or well 80 into which drip pan 72 is removably disposed. A frustrum- 
shaped drive member 82, disposed in the center of the depression 80, is removably engageable 
with the hollow frustrum-shaped member 73 defined by the bottom of drip pan 72. The 
10 frustrum-shaped drive member 82 is rotationally driven by an electric motor 84 disposed within 
the base 14 during operation of the rotisserie cooker 10. The drip pan 72 is preferably disposed 
within the depression 80 with the hollow frustrum-shaped member 73 disposed on and releasably 
engaged with the drive member 82 so that the drip pan 72 can be rotationally driven by the motor 
84 and drive member 82. 

1 5 The annular wall 13, ledge 1 5 and tabs 1 7, all of which are preferably integrally 

formed as part of the base 14, define a door guide or channel 21 which receives flange 36 on the 
bottom of door 28 when the user rotationally slides the door 28 from its open to its closed 
position. Of course it will be appreciated in view of the instant disclosure that as few as one tab 
17 disposed at virtually any position along the front half of the generally circular base 14 would 

20 also prevent the door 28, with a flange 36 disposed along its entire outer surface, from being 
removed while in the closed position. In this same regard, flange 36 need not extend along the 
entire periphery of the door but need only extend a relatively short distance. As long as the 
flange 36 opposes the tab 17, which may comprise a single, semi-annular tab running along the 
front half of the annular wall 13, removal of the door 28 will be prevented when it is closed. 

25 Conversely, a single tab which runs along the front half of the annular wall 1 3 would also engage 
the semi-annular flange 36 or a single, shortened flange disposed on the door 28 and prevent the 
closed door 28 from being removed from the rotisserie cooker 10. 

Time control 86 is positioned on the front of base 14 to allow the user to set the 
length of the cooking cycle. Heating element insulator 46 is positioned along the top 16 of base 

30 14. Heating element 42 extends from the heating element insulator 46. Preferably, the heating 
element 42 is curved inwardly about its vertical or longitudinal axis. 

As best illustrated in Figure 3, heating element 42 is an electrically resistive 
element which emits thermal radiation when current flows therethrough. The thermal radiation 
cooks the food as it rotates in front of the heating element 42. The thermal radiation also warms 

35 the air within the cooking chamber 1 1 . The heated air rises to the top of the cooking chamber 1 1 
through the process of convection producing a vertical temperature gradient within the cooking 
chamber 11. The construction of the heating element 42 compensates for the vertical 
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temperature gradient by providing proportionally increased thermal radiation near the bottom of 
the cooking chamber 1 1. The food 25 disposed within the bottom half of the cooking chamber 
1 1, therefore, cooks as fast as the food disposed within the top half thereof. More specifically, 
the heating element 42 is preferably of a generally inverted M T" shape having ear portions 44 
5 disposed in the bottom half of cooking chamber 1 1 to provide proportionally increased radiant 
thermal energy in the bottom half of the cooking chamber 1 1 . The additional thermal radiation at 
the bottom of the cooking chamber 1 1 compensates for the higher air temperature at the top of 
the cooking chamber 1 1 and provides for even cooking of the food 25 over its entire surface. 
Preferably, more than half of the heating element 42 is disposed in the bottom half of the cooking 

10 chamber 1 1. Reflector panel 40, which is also curved preferably semi-cylindrical, is disposed 
between the heating element 42 and the rear wall 12 and reflects thermal radiation emitted from 
heating element 42 towards the food 25. 

The spit and basket assembly 48, best shown in Figures 1, 2 and 4, preferably 
comprises a basket 60 having a plurality of looped-wire members 62, a band wire 64 disposed 

1 5 therearound, and a base plate 66 having an apertured collar or nut 68 disposed thereon. The 
interior surface of the collar 68 is preferably threaded so that the threaded end 58 of the spit 50 
may be screwed into collar 68 to removably attach the spit 50 with the basket 60. A plurality of 
tines 5 1 are disposed around spit 50 such that they can slide up and down to engage the food 25 
through which the spit 50 has been inserted. The handle 52 attached to the top of spit 50 and the 

20 grooves 54 therein assist the user in manipulating the spit and basket assembly 48. A plurality of 
feet 70 disposed around the bottom of the basket 60 allows the spit and basket assembly 48 to be 
free-standing when not disposed within the cooking chamber 1 1 thereby facilitating the removal 
of the cooked food from the spit and basket assembly 48. As shown in Figures 2 and 4, each of 
the feet 70 is preferably integrally formed as a part of one of the looped-wire members 62. The 

25 plurality of feet 70 also helps to stabilize the spit and basket assembly 48 in the drip pan 72. 
Hollow frustrum cap 67, which is attached to the underside of the base plate 66 of the basket 60, 
reieasably engages the frustnim-shaped member 73 of drip pan 72 so that the spit and basket 
assembly 48 will rotate within the cooking chamber 1 1 when the drip pan 72 is rotationally 
driven by the frustnim-shaped drive member 82. 

30 A spit 50 having handle 52 reieasably engageable with a separate hollow 

frustnim-shaped cap 67 may also be used instead of the spit and basket assembly 48 in 
combination with other aspects of the present invention disclosed herein. 

As best shown in Figures 1, 2 and 7, the door 28 comprises a curved, preferably 
semi-cylindrical wall 29 and a generally semi-circular top portion 33 which defines an arcuate 

35 slot 30. The wall 29 further defines the handle 32, shoulder 34 and flange 36, the latter two of 
which extend along at least a portion of the outer surface of the wall 29. The handle 32 is used to 
rotationally slide the door 28 between a closed position and open position and vice versa. The 
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semi-annular shoulder 34 adds strength to the wall 29 and also can be used to assist in the 
rotation of the door 28 between its closed and open positions. A cylindrical projection 31 is 
defined by and extends downwardly from the interior of the top 33. The projection 31 is 
received in an aperture 26 (shown in dashed lines in Figure 5) defined by the top 18 to provide a 
5 rotational axis around which door 28 is slidably rotated, and to secure the door 28 to the top 1 8 of 
wall 12. 

Referring now to Figure 2, when the door 28 is in the closed position, arcuate 
slot 30 receives and surrounds a portion of the spit 50 to releasably secure the same in slot 24. 
When the door 28 is in its open position, slot 30 no longer surrounds the spit 50 to allow removal 

1 0 of the spit and basket assembly 48 from the cooking chamber 1 1 . With the door 28 open, the 
flange 36 is also no longer engaged within the door track 21 thereby allowing removal of the 
door 28 from the rotisserie cooker 10 to facilitate the cleaning of both. The door 28 is made of a 
transparent, heat-resistant, plastic material, preferably polysulfone, so that the entire cooking 
chamber 1 1 can be viewed during the cooking process without opening the door 28. 

15 In another preferred embodiment of the present invention, a spit and shish- 

kabob assembly 90 may be utilized within the cooking chamber 1 1 and is removably and 
rotatably secured therein in the same manner as is the spit and basket assembly 48. As shown in 
Figure 8, the spit and shish-kabob assembly 90 comprises the spit 51, having handle 54 and a 
shish-kabob member 98. Again, the spit 50 has a threaded end 58 which can be screwed into a 

20 threaded nut (not shown) in the bottom of the hollow connecting rod 94 to releasably secure the 
spit 50 with the shish-kabob member 98. The shish-kabob member 98 comprises a spool 
member 91 having a top surface 92 attached to the bottom surface 93 via the hollow connecting 
rod 94. Shish-kabob spits 96 having ring handles 97 are disposed in "T M -shaped slots 95 defined 
by the top surface 92 and apertures 89 in the bottom surface 93. The hollow frustrum-shaped cap 

25 member 99 disposed on the bottom of the spool member 91 allows the spit and shish-kabob 
assembly 90 to be releasably engaged with either the frustrum-shaped member 73 of the drip pan 
72 or the frustrum-shaped drive member 82 and thereby rotated when the motor 84 is activated. 

Although the invention has been described in detail in the foregoing for the 
purpose of illustration, it is to be understood that such detail is solely for that purpose and that 

30 variations can be made therein by those of ordinary skill in the art without departing from the 
spirit and scope of the invention as defined by the following claims, including all equivalents 
thereof. 
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We claim: 

1 . A rotisserie cooker comprising: 
a base; 

a housing disposed on the base; 
5 a motor disposed within the base operatively connected to a drive 

member; 

a spit and basket assembly comprising a spit having a handle and a 
basket removably engageable with the spit, the spit and basket assembly being releasably 
engageable with the drive member; 
1 0 a heating element; and 

a door rotatable with respect to the housing between an open position 

and a closed position. 

2. The rotisserie cooker of claim 1 wherein the door is transparent. 

3. The rotisserie cooker of claim I wherein the spit and basket assembly is 
1 5 oriented substantially vertically when releasably engaged with the drive member, the housing and 

the door in its closed position define a generally cylindrical cooking chamber oriented 
substantially vertically and more than half of the heating element is disposed within a bottom half 
of the cooking chamber. 

4. The rotisserie cooker of claim 3 wherein the heating element comprises 
20 at least one substantially vertical portion and at least one substantially horizontal portion, the 

substantially horizontal portion disposed in the bottom half of the cooking chamber. 

5. The rotisserie cooker of claim 1 wherein the spit and basket assembly 
further comprises at least two tines. 

6. The rotisserie cooker of claim 5 wherein the at least two tines are 
25 movable with respect to the spit. 

7. The rotisserie cooker of claim 1 wherein the housing defines a first slot 
that receives a portion of the spit and the door defines a second slot and the portion of the spit is 
releasably secured within the first and second slots when the door is in the closed position. 

8. The rotisserie cooker of claim 7 wherein the portion of the spit is 
30 located between the handle and the basket. 

9. The rotisserie cooker of claim 8 wherein the first slot is substantially 
straight, the second slot is curved and each of the first and second slots has an open end and a 
closed end. 

10. The rotisserie cooker of claim 1 wherein: 

35 at least one flange is disposed on an outer surface of the door, and 

the base defines at least one tab disposed above the flange when the 
door is in the closed position. 
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1 1 . The rotisserie cooker of claim I wherein: 

a flange is disposed on an outer surface of the door, and 
the base is substantially circular and defines a semi-annular channel 
which receives the flange when the door is in the closed position. 
5 12. The rotisserie cooker of claim 1 wherein: 

a semi-annular flange is disposed along the entire periphery of an outer 

surface of the door, and 

the base is substantially circular and defines a semi-annular channel 
which receives the flange when the door is in the closed position. 
10 13. The rotisserie cooker of claim 1 2 wherein the channel is disposed along 

a front half of the base and is defined by a front half of an annular wall disposed on the base and 
a plurality of tabs extending from the annular wall. 

14. The rotisserie cooker of claim 12 wherein the channel is disposed along 
a front half of the base and is defined by a front half of an annular wall disposed on the base and 

1 5 a semi-annular tab disposed along the front half of the annular wall. 

15. The rotisserie cooker of claim 12 wherein the base further defines a 
well and a drip pan is rotatably disposed in the well between the drive member and the spit and 
basket assembly. 

1 6. The rotisserie cooker of claim 1 5 wherein the drive member is generally 
20 frustrum-shaped, the drip pan defines a hollow frustnim-shaped member releasably engageable 

with the drive member and a hollow frustrum-shaped cap is disposed on the bottom of the basket 
and is releasably engageable with the member of the drip pan. 

1 7. The rotisserie cooker of claim 1 wherein the basket comprises a base 
plate, a plurality of looped-wire members attached to the base plate and a band disposed around 

25 the looped-wire members. 

18. The rotisserie cooker of claim 1 7 wherein a plurality of legs are defined 
by the looped-wire members. 

19. A rotisserie cooker comprising: 
a base; 

30 a housing disposed on the base; 

a motor disposed within the base operatively connected to a drive 


member, 


a spit having a handle and being releasably engageable with the drive 


member; 

35 a heating element; and 

a door rotatable with respect to the housing between an open position 
and a closed position, wherein the housing defines a first slot that receives a portion of the spit 
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and the door defines a second slot and the portion of the spit is releasably secured within the first 
and second slots when the door is in the closed position. 

20. The rotisserie cooker of claim 19 wherein the first slot is substantially 
straight, the second slot is curved and each of the first and second slots has an open end and a 

5 closed end. 

2 1 . The rotisserie cooker of claim 1 9 wherein: 

at least one flange is disposed on an outer surface of the door, and 
the base defines at least one tab disposed above the flange when the 
door is in the closed position. 
1 0 22. The rotisserie cooker of claim 1 9 wherein: 

a flange is disposed on an outer surface of the door, and 
the base is substantially circular and defines a semi-annular channel 
which receives the flange when the door is in the closed position. 

23. The rotisserie cooker of claim 1 9 wherein: 

15 a semi-annular flange is disposed along the entire periphery of an outer 

surface of the door, and 

the base is substantially circular and defines a semi-annular channel 
which receives the flange when the door is in the closed position. 

24. The rotisserie cooker of claim 23 wherein the channel is disposed along 
20 a front half of the base and is defined by a front half of an annular wall disposed on the base and 

a plurality of tabs extending from the annular wall. 

25. The rotisserie cooker of claim 23 wherein the channel is disposed along 
a front half of the base and is defined by a front half of an annular wall disposed on the base and 
a semi-annular tab disposed along the front half of the annular wall. 

25 26. The rotisserie cooker of claim 23 wherein the base further defines a 

well and a drip pan is rotatably disposed in the well between the drive member and the spit. 

27. The rotisserie cooker of claim 26 wherein the drive member is generally 
frustrum-shaped, the drip pan defines a hollow frustrum-shaped member releasably engageable 
with the drive member and a hollow frustrum-shaped cap is releasably engageable with the spit 

30 and the member of the drip pan. 

28. The rotisserie cooker of claim 1 9 wherein the door is transparent. 

29. The rotisserie cooker of claim 19 wherein the spit is oriented 
substantially vertically when releasably engaged with the drive member, the housing and the 
door in its closed position define a generally cylindrical cooking chamber oriented substantially 

35 vertically and more than half of the heating element is disposed within a bottom half of the 
cooking chamber. 
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30. The rotisserie cooker of claim 30 wherein the heating element 
comprises at least one substantially vertical portion and at least one substantially horizontal 
portion, the substantially horizontal portion disposed in the bottom half of the cooking chamber. 

3 1 . The rotisserie cooker of claim 3 1 wherein the heating element is curved 
5 inwardly about its vertical axis. 

32. The rotisserie cooker of claim 4 wherein the heating element is curved 
inwardly about its vertical axis. 

33. A rotisserie cooker comprising: 
a base; 

1 o a housing disposed on the base; 

a motor disposed within the base operatively connected to a drive 

member; 

a spit and shish-kabob assembly comprising a spit member having a 
handle and a spool member removably engageable with the spit member, the spool member 
1 5 removably containing a plurality of shish-kabob spits, the spit and shish-kabob assembly being 
releasably engageable with the drive member; 

a heating element; and 

a door rotatable with respect to the housing between an open position 

and a closed position. 

20 34. The rotisserie cooker of claim 34 wherein the door is transparent. 

35. The rotisserie cooker of claim 34 wherein the housing defines a first 
slot that receives a portion of the spit member and the door defines a second slot and the portion 
of the spit member is releasably secured within the first and second slots when the door is in the 
closed position. 

25 36. The rotisserie cooker of claim 36 wherein the portion of the spit 

member is located between the handle and the spool member and the first slot is substantially 
straight, the second slot is curved and each of the first and second slots has an open end and a 
closed end. 

37. The rotisserie cooker of claim 34 wherein: 

30 a flange is disposed on an outer surface of the door, and 

the base is substantially circular and defines a semi-annular channel 
which receives the flange when the door is in the closed position. 

38. The rotisserie cooker of claim 38 wherein the channel is disposed along 
a front half of the base and is defined by a front half of an annular wall disposed on the base and 

35 a plurality of tabs extending from the annular wall. 
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39. The rotisserie cooker of claim 38 wherein the base further defines a 
well and a drip pan is rotatably disposed in the well between the drive member and the spit and 
shish-kabob assembly. 

40. The rotisserie cooker of claim 40 wherein the drive member is generally 
5 frustrum-shaped, the drip pan defines a hollow frustrum-shaped member reieasably engageable 

with the drive member and a hollow frustrum-shaped cap is disposed on the bottom of the spool 
member and is reieasably engageable with the member of the drip pan. 

4 1 . The rotisserie cooker of claim 34 wherein the heating element is curved 
inwardly about its vertical axis. 

10 42. The vertical rotisserie of claim 1 wherein the door is made of 

polysulfone. 

43. The vertical rotisserie of claim 19 wherein the door is made of 

polysulfone. 

44. The vertical rotisserie of claim 34 wherein the door is made of 

1 5 polysulfone. 

45. The vertical rotisserie of claim I wherein a semi-annular shoulder is 
disposed on the door. 

46. The vertical rotisserie of claim 19 wherein a semi-annular shoulder is 
disposed on the door. 

20 47. The vertical rotisserie of claim 34 wherein a semi-annular shoulder is 

disposed on the door. 
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FIG. 7 
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